DANDELION

DASHEEN

garden, the seed is sown thinly in
rows 18 inches apart and the plants
are thinned to stand five inches
apart. The seed should be sown in
August. The plants will make a heavy
rosette of leaves and live through the
winter. They seem to grow at very
low temperatures and it is not un-
common to see flowers develop dur-
ing mild winter weather. As soon as
they make a good growth of fresh
leaves in the spring, they are ready
to be harvested. "When grown on fer-
tile soil and give*n more room, the
plants may be tied up so that the
inner leaves turn white. They are less
bitter this way, but it is a question
whether they are as good for food
purposes.

INSECTS AND DISEASES: People who
spend much time cutting dandelions
out of their lawns may wish that
pests were numerous. Luckily for the
market gardener, none has been ob-
served.

GENERAL RECOMMENDATIONS : Per-
sons interested in killing dandelions
in lawns should try fertilizing and
liming the lawn to stimulate the grass
as much as possible. This means that
the grass must be cut often, but the
dandelion plants also grow rapidly
and will shove their leaves up so that
the lawn mower will easily cut them
off. Frequent cutting of the tops will
starve the roots, and keeping the flow-
ers clipped off will prevent reseed-
ing. A few plants in the lawn can be
killed by cutting off the plant and
covering the stump with a pinch of
the dry fertilizer which is used in
liquid fertilizer. The high concen-
tration will kill the roots. Dande-
lions make seed without pollination
of the flowers; the plants have all the

advantages necessary for permanent
existence.

Dasheen

DESCRIPTION : Dasheen (Colocasia
esculenta] is a tropical Asiatic herb,
sometimes called TARO, ELEPHANT'S
EAR or KALO, grown in the southern
United States for its tender sprouts

and tubers. The sprouts are the
dasheen of commerce, while the tu-
bers are properly called taro. The
sprouts are forced in the spring and
cut off just as asparagus spears are
cut, and marketed. The leaves are
very large, being deeply cleft at the
base and pointed at the tip, and
arise from the stem near the base of
the plant The plant is a perennial,
sending up new leaves from the
crown every year. The sprouts as
they come up and before the leaves
unfold are very tender and have a
pleasing flavor. The tubers are some-
what similar to Jerusalem artichoke
or a long slender white potato and
have a flavor not unlike the oyster
plant. The plant is grown as an orna-
mental in greenhouses in the North
and is an important food substitute
for the potato in the tropical Pacific
islands, southern Asia, and northern
Africa.